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Abstract
breeding of Aba Tibetan chicken, the eggs were selected from three strains of Aba Tibetan chicken, and the physical properties, the composi-

(Institute of Animal Science and Technology of Aba Tibetan and Qiang Autonomous Prefec-
In order to explore the egg quality characteristics of Aba Tibetan chicken and provide scientific basis for the strain selection and
tion and content of amino acids in the whole egg were determined. FAO/WHO amino acid model was used as the evaluation standards, the nu-

tritional values of Aba Tibetan chicken eggs were evaluated. The results showed that 17 kinds of amino acids were detected in all eggs of Aba
Tibetan chicken. The eggs were rich in essential amino acids and flavor amino acids ;the amino acid composition satisfied the ideal amino acid

pattern. It was suggested that the eggs of Aba Tibetan had a complete variety of amino acids and had higher nutritional values.
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Table 1 The nutrient content and composition of eggs of 3 strains of Aba Tibetan chicken

A figie WKL G Kar Fin HEHAR 53]
Line Energy,//kJ/ kg Carbohydrates /% Moisture content//% Ash content//% Protein content//% Fat content//%
Fif5% 1 25 Azang strain 1 6715 4.3 71.80 1.05 12.35 10.5
[rf3E 2 £ Azang strain 2 6 570 4.5 72.17 1.07 12.17 10.1
FiTi% 3 2 Azang strain 3 6 390 3.3 73.00 1.20 12. 50 10.0

KA Detection basis  QB/T 2833—2006  QB/T 2833—2006

GB 5009. 124—2016

GB 5009. 124—2016  GB 5009. 124—2016 GB 5009. 124—2016

2.2 MHEBARMACERBMILE MK2ALUE
ARl RS B E R R TR SR
JEE W FREAN 22 S BN R (P>0. 05) B 2 R L 12 8 )
TR 1 AR (P<0.05) , Bufjii 2 Z8 500 3 AR HE 2 S i

(P<0.01) ; Baljc 2 2% ) 2 2 AN T2 35 vog T Pl 1 28 A1 Bl 3
Z(P<0.01) , MBI 1 2 MBI 3 ZR 8 B 2 A B (P>
0.05) ; i 1 ZR e (PP 35 i TR 2 ZRANFfie 3 2
(P<0.05) , TIRATHE 2 Z5FIB 3 22 18] 2257 A 0% (P>0.05)
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Table 2 Comparison of egg quality among different strains of Aba Tibetan chicken
P HHE BV HreumE IR HHTE Egiy=) 3 WA 2L HE AR
HI AR Egg weight Egg shape  Eggshell strength  Eggshell Egg yolk Egg yolk " : Egg yolk
Line Haugh unit

g index kg/cm? thickness /mm weight//g height//mm color
Biliik 1 2 Azang strain 1 53.13+3.76 bAB  1.3320.05 4.46+1.08  0.361+0.038 17.40+1.46 B 4.60=1.16 73.08+6.71  9.50+0.70 a
PiTiE 2 22 Azang strain 2 55.72+2.90 aA  1.3320.05 4.82+1.03  0.367+0.035 18.73+x1.52 A 4.43%1.35 75.56+7.60 9.20+0.51 b
Fil3% 3 & Azang strain 3 52.04+3.45bB  1.31+0.06 4.77+1.20  0.362+0.035 16.92+1.27 B 4.74+1.09 72.51+7.16  9.16+0.63 b

T VLTINS T 222 5 1 B (P<0. 05) RS 5B 2 22 520 B % (P<0.01)
Note ; Different lowercase letters in the same column meant significant difference(P<0.05) ,and different capital letters in the same column meant extremely
significant difference( P<0.01)
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Table 3 Amino acid content and composition of eggs of different strains of Aba Tibetan chicken

A RIN&HER  HEmR” 27 R wE Ham (k=N taiR IR
Lirie\ Aspartic acid Threonine Serine Glutamate Glycine Alanine Cystine Valine
g'kg g'kg g'kg g/'kg g'kg g'kg g'kg g'kg

P31 & Azang strain 1 11.9+0. 1 5.6+0.2 9.0+0.1 15.0+0.3 4.0+0. 1 6.6+0. 1 3.4+0.2 7.2+0.1
[if3 2 28 Azang strain 2 11.9+0.3 5.5+0.1 8.9+0.1 15.1£0. 1 4.0+0.2 6.5+0.1 3.3+0.2 7.120.1
[rfj 3 22 Azang strain 3 11.7+0.3 5.4+0.1 8.6+0.3 14.6+0.4 3.9+0.1 6.6+0.2 3.4+0.1 7.3+0.2
0A AR St AR AR i 2R RNEIR " HAER AR e
E‘ijr;(: Methionine Isoleucine Leucine Tyrosine Phenylalanine Histidine Lysine Arginine

] g'kg g'ke g'kg g/'kg g'kg g'kg kg g'kg
FrTis 1 2 Azang strain 1 3.8+0.2 5.9+0.3 10.2+0. 1 5.0+0.2 6.2+0. 1 4.4+£0. 1 8.6+0. 1 6.7+0.2
[rf3 2 252 Azang strain 2 3.8+0.1 5.8+0.1 10.2+0.2 5.0+0.1 6.3+0.1 4.4+0. 1 8.3+0.1 6.6+0.2
Prf 3 3 22 Azang strain 3 3.7+0.1 5.8+0.1 10.0+0.3 4.9+0. 1 6.2+0.2 4.3+0.2 8.4+0.3 6.5+0. 1

TR IR DRI SRR
mE Proli Total amino  Essential amino Umami amino EAA/TAA EAA/NEAA FAA/TAA
ime acias acias acias (4 (4 (4
Li gr;ﬁne ids(TAA) ids (EAA) ids(FAA) % % %
& g'kg g'kg g'kg

Frf3s 1 2 Azang strain 1 4.0+0.3 117.0£1.0 47.5+1.1 44.2+0.8 40. 60 68. 35 37.78
Pif3 2 25 Azang strain 2 3.8+0.2 116.7+1.7 47.0+0. 8 44.1+0.9 40.27 67.43 37.79
Fif3k 3 %% Azang strain 3 4.0+0.2 115.3+3.3 46.8+1.3 43.3+1.1 40.59 68. 32 37.55

T e o ity BAERR s #9 EVR IR

Note; * indicated essential amino acid ;# indicated delicious amino acid
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Table 4 Comparison of various essential amino acids with the amino acid pattern profile recommended by WHO/FAO %
5B S LR Y ST 44 Mass fraction of total amino acids

[~}

nu/%'; e oy o o L Y N . - TR * +lR & % L.

Line R WM BERCICER  SsEmt Em hoe RR g
Threonine Valine Methionin+cystine Isoleucine Leucine yiata Lysine

! Tyrosine

Fif38k 1 Azang strain 1 4.79 6.15 6.16 5.04 8.72 9.57 7.35

[if3# 2 Azang strain 2 4.70 6.07 6.07 4.96 8.72 9.65 7.09

Fif3sc 3 Azang strain 3 4.62 6.24 6.07 4.96 8.55 9.49 7.18

WHO/FAO #fi # { Recom- 4 5 3.5 4 7 6 5.5

mended value by WHO/FAO

TE: * For i B I

Note: * indicated essential amino acid
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Table 5 RAA,RC and SRC of various essential amino acids

AL [AA ke

Kinds of amino acids BT 1 W 2 Bl 3 BT 1 Pl 2 ik 3
FRE MR " Threonine 1.19 1.19 1.20 0.87 0.87 0.87

HER " +EERR ™ Methionin+cystine 1.23 1.22 1.23 0.90 0.90 0.90

FE R Isoleucine 1.76 1.74 1.73 1.28 1.28 1.27

M " Leucine 1.25 1.24 1.26 0.91 0.91 0.92

RN BR ™~ +B§ 2R Phenylalanine+Tyrosine 1.25 1.24 1.23 0.91 0.92 0.90

R Lysine 1. 60 1.61 1. 60 1.16 1.19 1.16

#E IR " Valine 1.33 1.30 1.31 0.97 0.95 0.95

Vs Fon i BIER
Note: * indicated essential amino acid
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